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Asyrtiko is a greenskin variety of grapes that give dry wines with usually discreet perfumes, that remind of acidic citrus and other fruits (like lemon, citron, green apple, pineapple etc.) as
well as of honey after aging. Rheditis is a pink-skinned Greek wine grape traditionally grown in the Peloponnese region of Greece. Lagorthi is a Greek wine grape, well known despite its
fairly small planting. It produces a moderately aromatic wine with relatively low fruit and alcohol content. Chardonnay is a green-skinned grape variety used to make white wine. It is be-
lieved to have originated in the Burgundy wine region of eastern France but is now grown wherever wine is produced, from England to New Zealand. Sauvignon blanc is a green-skinned
grape variety which originates from the Bordeaux region of France. The grape gets its name from the French word sauvage («wild») and blanc («white») due to its early origins as an indig-
enous grape in South West France. Sumillon is a golden-skinned grape used to make dry and sweet white wines, most notably in France and Australia. Moschofilero is an aromatic white
grape of Greek origins with a rosy hue and quite spicy flavor with good acidity. Grown throughout much of Greece but especially in the Peloponnese where it is used to make a dry and
bold wine with lots of spice and perfume. Vilana is a white Greek wine grape variety planted primarily in Crete. The grape is a difficult one to cultivate and produces delicate wines rarely
seen outside of Greece. Moschato Alexandria (muscat) A vivid, productive variety, very tolerant to dry conditions. It yields sweet dry wines of high alcoholic strength & splendid aromas.
It is found in northern & central greece. Athiri A vivid, productive & disease-resistant variety. The wine has a discreet aroma & low acidity. It is found on the central and southern islands
of the aegean. Aidani A variety of average robustness, productive & tolerant to dry conditions. The wine is aromatic and adequate for mixing. Viognier is a white wine grape. It is the only
permitted grape for the French wine Condrieu in the Rhone valley. Merlot is a red wine grape that is used as both a blending grape and for varietal wines. Merlot-based wines usually have
medium body with hints of berry, plum, and currant. Xynomavro «sour black» is the principal red wine grape of the uplands of the Naoussa and Amyntaion areas, in the prefecture of Ima-
thia in Northern Greece. Montepulciano d’Abruzzo is a type of red wine made from the Montepulciano wine grape in the Abruzzo region of east-central Italy Mayrotragano |t is a variety
under disappearance, which is found scattered in the vineyard of Santorini. Traditionally in the island it was used mainly for the aromatic improvement of red traditional sweet of wine.



white wines

MMOYTAPHZX K. MOXXO®IAEPO
(OMATIT MANTINEIA) MOXXOO®IAEPO

Appovia ledoswyv: Oahaootvd, donpa Kpgata,
CUPapLKA pe AEUKEG OAATOEG.

Axupokitpivo, yeoaiag €évtaong apwpata Aepovioy
Kat tplavid@uAiou. Apooepd Kat Tpayave.

MPOYTARIS MOSCHOFILERO

Combined with: seafood, white meats,
pastas with white sauces.

Light yellow in color. A fresh and balanced
wine with a scent of lemon and rose.

®IAONOH XONAX

(OMATIT AHMNOY) MOXXATO AAEZANAPEIAYX
Appovia ledoswv: MUKBELveG yeUoeLg.
Avoixtd kitpivo, €viova Aepovdta apwpata
@pEokou BeplkoKou Kat TpLavtd@uAAou.

FILONOI CHONAS
MOSCHATO ALEXANDRIA

A good combination with sweet and sour flavours.

A shiny yellow color together with intense lemon
scent of apricot and rose.

LYPOIMOYAOX OPEINO

(OMATT MANTINEIA) MOXXOO®IAEPO

Appovia ledoswv: 1daviko yla tupld kat @pouta.
[kpL pe pol€ aviavyeleg. Apwua TpLavid@uAio
AOUKOUWL KaL EUXdpLoTn YévTa.

SPYROPOYLOS ORINO

MOSCHOFILERO

A good combination with cheese and fruits.
Silver in color with a pink tone. A scent of Turkish
delight and mint with a great balanced taste.

MIMOYTAPH K. KPHTIKOX
(TOMIKOL OINOZ KPHTIKOZ) BHAANA
Appovia ledoswv: Oahaootvd, donpa Kpéata
AeuKokitpvo, apwpata KapapéAag Apovioy,
pE VUEeLg peAoU. AloBntn yAukd kat o§utnta
nou opponolv Peta&u toug.

MPOYTARI CRETAN

VILANA

A good combination with seafood, white meats.
White-yellow color. A lightly sweet wine

with a scent of lemon and honey.

OPEINOX HAIOZ

(TOMIKOZ OINOZ MEAOTONNHZIAKOY)
MOZXO®IAEPO POAITHX

Appovia Mevoewv: OaAaooivd Kat opeKTIKA.
Avouxté kitpwvo. Eudidkpita apwpata avavd
Kal JEVTag, o€ @OVTO TPLAVIAQUAAOU.

MuK6 Kat pe tkavonontiki o&utnta.

ORINOS ILIOS

MOSCHOFILERO, RODITIS

A good combination with sea food and appetizers.
A shiny yellow-white color with a good scent of mint,
pineapple and rose, giving a gentle sweet sense.

MEPKOYPH ®O0AOH

(TOMIKOZ OINOZ MIXATIAOY) POAITHE, VIOGNER
Appovia levoswv: Zupapikd, tuptd, Ydpla,

AEUKA KpEata, ASUKEG N YAUKEG 0AATOEG.

Avoixté axupoxpuailov. IkavonotnTikAg

€VTaoNG apwuaTa TPONIKWY @POUTWY, HE VOTEG
€0nePLO0eldWV. MoAU KaAA apwuatiknA dLdpKeLa.

MERKURI FOLOI

RODITIS, VIOGNER

A good combination with pasta, cheese, fishes
and white meat, white or sweet sauces.
Goldish color with a mouthful scent of exotic
and citrus fruits. Very good aromatic duration.



white wines

KAAAIXTH K. MITOYTAPH

(OMAM ZANTOPINH) AZYPTIKO. AGHPI, AIAANI

Appovia letoewv: Oatpakoeldn, Yntd Ydpla. Kitpwvo pe
€vtoveg XpuodgL aviavyeleg. Apwpata Apoviou, @Aoudag
noptokaAtoU Kat peAlol. OpuKkTEG Kal avAAateg voteg, ToayLou
Kat ytaoeptou. Euxdpiotn napoucia Baviiiag.

KALISTI BOUTARI

ASYRTIKO, ATHIRI, AIDANI

A good combination with scallops and grilled fish. Gold in
color. Combination of lemon, orange skin, honey and jasmine
tea scent.

A pleasant long lasting taste of vanilla.

TAMAPONETPA

(TOMIKOZ OINOZ ®AQPINAY) POAITHE, SAUVIGNON BLANC
Appovia leboswv: BaAaoolvd kKat Lupaptkd. AXxupwdeg avol-

X106, yeoaiag €viaong apwpata nenoviod, axAadlou kat avavd.
SAMAROPETRA

RODITIS, SAUVIGNON BLANC

Combined with: Pastas and seafood. Light yellow color.

With a scent of fruits like melon, pear and pineapple.

MAYAIAH KTHMA THEMA

(TOMIKOZ OINOX APAMAY) AYYPTIKO, SAUVIGNON BLANC
Appovia levoswv: XaAdteg, Kitpva tupld, CUPAPLIKE PE AEUKEG
odAtoeg, Bahaoowd. Kitpwvo pe npdotveg avtalyeleg. Tunikd
Kal €éviova apwpata TPonikwy @poUtwv. Apooepd @ivo pe
KaAn eniyeuon Kat YAUKa ato t€A0G.

PAYLIDI KTIMA THEMA

ASYRTIKO, SAUVIGNON BLANC

A good combination with salads, seafood, yellow cheese,
pastas with white sauces. Yellow-green color. A refreshing
wine with a sweet finish of fruity tastes.

4 ENOXEX MMNOYTAPH

MOZXO®IAEPO, CHARDONNAY

Appovia yeUoewv: Oahaootvd, Ydpla, nouAepikd kat nidta
@poUtwv. MAouoto apwuatikd Kpaol. Aaunepd xpwpa, EViovo
dpwpa Aouroudiwy, eonepldoeldwv Kat EEWTIKWY @POUTwWV.
4 SEASONS BOUTARI

A good combination with seafood, fishes, poultry and fresh
fruits. Rich aromatic wine. Shiny colour, flower, citrus fruit
and exotic fruits scent.

OAAALLITHX MAPAXZKEYONOYAOY
(OMAM ZANTOPINH) AZYPTIKO. AGHPI, AIAANI
Appovia levoewv: MNapadoolakd EAANvIKG nudta.
Meaaiag €vtaong kitpvo, apwpata eonepdoedwv
Kat toayou.

THALASSITIS PARASKEYOPOYLOU
ASYRTIKO, ATHIRI, AIDANI

A good combination with traditional Greek food.
White-goldish in color. A scent of citrus fruits and tea.

ANTQNOIOYAOX AAOAHTH

NATOPOI, ALIMPOYAEE, POAITHE, CHARDONNAY
Appovia levoewv: Ainapd Baiacaowvd. MNMpaowvokitpt-
V0, PpEoka apwpata foutupdtou axAadiol, podd-
KLVOU Kal dyoupwv @poUTwV Nou Napangunouv o
chardonnay.

ADOLI GIS ANTONOPOULOS

LAGORTHI, RODITIS, CHARDONNAY

A good combination with oily seafood. Fruity,
refreshing wine with a hint of peach and pear taste
resembling a chardonnay which gives you a sparkle.

KANENAS MARONIA VINEYARDS
AEYKOZ, ZHPOX / MOZXATO, CHARDONNAY
Appovia ledoswv: Ootpakoeldn, BaAaoaowd, Ydpla
0Tn oxdpad, pwUaTKG Nidta, AUKd Kpéata Kat
MaAakd tupld. Avolktd Kitplvonpdolvo Xpwua,
0UVBETOG Kal £VIOVOG OpWHATIKAG Xapaktipag
(tplavtdguAro, eoneptdoeldn, kapauéAa Boutlpou)
Kat nAouata atpoyyuAn yedon.

KANENAS MARONIA VINEYARDS
WHITE, DRY / CHARDONNAY, MUSCAT

A good combination with grilled or fried fish, white
meats, and mild yellow cheeses.

It's a yellow-green wine, with intense and complex
aromatic character (rose, citrus, caramel) and rich
round taste.



white wines

BIBAIA XQPA

TOMMIKOX OINOZ MAITAIOPEITIKOX

AXYPTIKO, SAUVIGNON BLANC

Appovia ledoswv: Bahaoowd kat Ainapd Ydpt.
AXUPOKITPLVO XPWHA, APWHATA TPOMIKWV @POUTWV.
MAouato, pe e&alpetikn dopn.

VIVLIA CHORA

ASYRTIKO, SAUVIGNON BLANC

A good combination with seafood and oily fish.
Sauvignon Blanc, with tropical scents and rich taste
for the mouth.

AMEOYXTOX AAZAPIAH

(TOMIKOX OINOX APAMAY)

SAUVIGNON BLANC, SEMILLON KAI AYYPTIKO
Appovia ledoewv: Ainapd BaAaoowvd

Avoixté Kutpivonpdaovo. lkavonotntikAg éviaong
apwpata tponikwy @poutwy. ‘Eva unodelypatikd
kpaci nou aneuBuvetal Je NOLOTIKES a&ldoELg athy
eupeia katavdAwan.

AMETHYSTOS LAZARIDI

A good combination with oily seafood
SAUVIGNON BLANC, SEMILLON, ASYRTIKO

A light yellow-green color balanced, with aromas
of exotic fruits. An exemplary wine which has

a wide audience.

TZEAENOY KT. MANTINEIA

(OMAIT MANTINEIA) MOZXO®IAEPO

Appovia Mevoswy: Oahaoovd

lkpZokitptvo, peoaiag €viaong apwpata HEviag,
TPLAVIGQUAAOU Kal K{TPWVWV @poUTwV.
MANTINIA TSELEPOS

MOSCHOFILERO

A good combination with sea food.

Grey-yellow in color, with a balanced

scent of mint, rose and yellow fruits.

KTHMA AA®A

(TOMIKOZ OINOZ ®AQPINAY) SAUVIGNON BLANC
Appovia Mevoewv: Wdpta, BaAaoowvd, nouAepika.
Kutpwvonpdowvo. KaBapd kat eudidkpiia unikd apw-
pata tpontk®v @poutwyv. EAagpd suxdplotn nikpa.

KTIMA ALFA

SAUVIGNON BLANC

A good combination with seafood,

fishes and poultry

This is a Green-yellow colored wine with scents of
various exotic fruits and a pleasant light bitter taste.

LKOYPAX APMYPA CHARDONNAY
(TOMIKOX OINOZ MNMEAOIMONNHZIAKOY)
CHARDONNAY, QPIMANZH XE BAPEAI
Appovia Mevoewv: Wapt

Aapnepd kitpwvo, apwpata wpidwv KTpvwv @podtwy
pe vétec Bavidag Kat EAou.

SKURAS ALMYRA

MATURED IN BARREL, CHARDONNAY

A good combination with fish.

Shiny yellow in color with scent

of mature yellow fruits, vanilla and wood.

MAYAIAH KTHMA CHARDONNAY
(TOMIKOZ OINOZ AMNO THN APAMAY)

Appovia ledoswv: Wdpla otn oxdpa, Baiaoaowvd.
Qpiuavon oe BapéAL Mpaotvokitpvo.

Apwpata poddkivou, kanvou Kat Bavilag.

KTIMA PAVLIDIS CHARDONNAY
MATURATION IN BARREL.

A good combination with grilled fishes, seafood.
Matured in a barrel, this wine has a
yellow-green color and balanced with fruity
tastes of peach, tobacco and vanilla.



red wines

BIBAIA XQPA

(TOMIKOZ OINOZ MATTAIOPEITIKOY) MERLOT,
CABERNET SAUVIGNON, QPIMANXH YE BAPEAI
Appovia levoewv: Tupld, KOKKLVa Kpéarta.

BaBu nopgupd. Eviova apwpata @paykootdeuiou,
BaviAlag kat yepaviou. Ndteg k€dpou, €viovn
aioBnon peAaviou Kat cokoAdTag yAAaKToc.
VIVLIA CHORA

MERLOT, CABERNET SAUVIGNON,

MATURED IN BARREL

A good combination with cheese and red meat.

Deep red color. Complicated scent of blackcurrants,

vanilla, geranium, cedar wood and milk chocolate.

KTHMA AA®A

(TOMIKOX OINOZ ®AQPINAY) SYRAH,
MERLOT, ZINOMAYPO, QPIMANZH XE BAPEAI
Appovia ledoswv: XAGAToeG.

Mopupd xpwua Babu.

‘Evtova apwpata KepaotoU kat Bavilag.
KTEMA ALPHA

SYRAH, MERLOT, SOUR BLACK,
MATURATION IN BARREL

A good combination with sauces.

Deep red in color. Intense scent of cherry and vanilla.

MIMOYTAPH K. NAOYZA

(OMATT NAOYZA) =ZINOMAYPO

Appovia ledoswv: Kpéag oxdpag kat kitpva tuptd.
Xpwpa epuBpd. Apwpa @paykootd@UAOU Kal KOW-
Yng viopdtag. Noteg kapévng KapapéAag.
BOUTARI NAOUSA

SOUR BLACK

A good combination with

yellow cheese and grilled meat.

Red in color. Typical scent of red grape,

tomato juice and caramel.

I. MITOYTAPH AYO EAIEX

(TOMIKOZ OINOX HMABIAY) SYRAH, MERLOT,
=INOMAYPO, QPIMANZXH XE BAPEAI

Appovia Mevoswv: KOKKLVO KpEG Kal MKAVIKa tupLd
BaBu epubpd. Apwpata KOKKLIVWY @poUTtwy.

Néteq 0oKOAGTaG YAAAKTOG E MNAXAPLIKEG

avagopég kanvou Kat BaviAiag.

BOUTARI DYO ELIES

SYRAH, MERLOT, SOUR BLACK,

MATURATION IN BARREL

A good combination with red meats and spicy cheese
Deep red in color. A great combination of red fruits,
milk chocolate, tobacco and vanilla.

SEMELI

(TOMIKOZ OINOZ MEAOTONNHZIAKOY)
ATIQPTITIKO, CABERNET SAUVIGNON

Appovia Mevoswv: Kpéag oxdpag Kat Kitpva tuptd.
EpuBpd Cwnpd. Eviova appata KOKKIVWY @poUtwV
Kat (Xxvn pnaxapkwv.

SEMELI

AGIORGITIKO, CABERNET SAUVIGNON

A good combination with

yellow cheese and grilled meats.

Red color. An intense scent of red fruits and spices.

KANENAS MARONIA VINEYARDS
EPYOPOZL, =HPOZX / MAYPOYAI, SYRAH

Appovia ledoewv: Kuviyt, Untd A payelpepéva
KPeATIKd pe nAoUaleg odAtoeg, duvatd Kitpva tupld.
BaBukdkkivo xpdpa, MOAUNAOKO PNMOUKETO Moy
avadUeL apWHaTa KOKKIVWY @PoUTwV & UNaxaplkwv
pe voteg nineplol Kat kanvou, nAoUaota BeAoudivn
yeuon & eniyeuon pakpdg SLdpKkelag

KANENAS MARONIA VINEYARDS
RED, DRY / MAVROUDI, SYRAH

A good combination with game, fillets, red meats
with rich sauces, matured cheeses. It's a dark red
wine, with a complicated bouquet of red fruits and
fine spicies, rich velvet taste and long aftertaste.



roze wines

BIBAIA XQPA
(TOMIKOZ OINOX MAITAIOPEITIKOX) SYRAH

Appovia Medoswv: Aeukd kpéata, {upapikd, @pouta.

Podi Aaunepd. ‘Eviova apwpata kapapéAag oe
ouvduaopd pe ynavdva, BUocvo Katl nikpapuydalo.
MeydAn didpkela kat noAU kKaAn eniyeuon.

VIVLIA CHORA

SYRAH

A good combination with pasta, white meats, fruits.
A shiny pomegranate color. An intense scent

of caramel, banana, cherry and bitter almond.

Long duration taste.

MAYAIAH KTHMA OEMA
(TOMIKOZ OINOX APAMAY) TEMPRANILLO
Appovia letoswv: Kpéag Kal Kitpva tuptd.
‘Evtovo pddL e epuBpwnég voteg. Apwpata
KOKKLVWV @poUtwy, pdouAa Kat BUcatvo.
oAU kKaAn eniyeuon Kat SLapKeLa.

PAVLIDIS KTIMA THEMA

TEMPRANILLO

A good combination with yellow cheese and meat.
Intense pomegranate in color. Full scent of red
fruits, especially strawberry and cherry.

Good taste and duration.

I. MITOYTAPHX AKAKIEZ
(ONAIM AMYNTAIO) ZINOMAYPO

Podi xpwpa. Apwpata kapap€iag,
(pAouAaq Kat viopdtag.

BOUTARIS AKAKIES

SOUR BLACK

Pomegranate in color. Scent of caramel,
strawberry and tomato.

MIMOYTAPH K. DEMI-SEC

(TOMNIKOZ OINOX MAKEAONIKOZY) ZINOMAYPO
Appovia Medoswv: Ppouta, YAUKEG YEUOELG
Xpwpa Podi-noptokaAi. Apwpata KapapéAag
Kal KOKKWVWV @poUtwy. LTépa pe yAukUtnta
nou eA€yxetal tkavonotntikd and tnv o&utnta.

BOUTARIS DEMI-SEC

SOUR BLACK

A good combination with fruits, sweet flavours
Pomegranate-orange in color. Scent of caramel
and red fruits.

KANENAS MARONIA VINEYARDS
POZE, =HPOX / MAYPQYAI, SYRAH

Appovia letoswv: Vpida aMavikd, Pntd ynap-
prouvia, tnyavntég yapideg, pidto kat {upapikd
ME eEAa@pég odAtoeg. Apooepd, PPOUTWIES e
AENTO UNOUKETO and KOKKLVA Pkpd @pouta, YAuKkd
apwpata @pdouAag Kat BUcotvou Kat otepen doun
070 0TOa.

KANENAS MARONIA VINEYARDS
ROSE, DRY / MAVROUDI, SYRAH

A good combination with ripe sausage, grilled red
mullet, fried prawns, risotto and pasta with light
sauces. Cool, fruity with a subtle bouquet of small
red fruit, sweet cherry and strawberry aromas
and a solid structure in the mouth. Well integrated
acidity and a smooth creamy finish.



special

ANTQNOIMOYAOX

CHARDONNAY ANA=

CHARDONNAY, QPIMANZH XE BAPEAI

Appovia Medoewv: Ainapd, kanvioté Pdpt.
Xpuookitpvo. Apwpata BapeAol kat BoutUpou e
VUEELG KagéE, o auvinapén pe pEoka Tpontkd Kat
Kitplva @pouta.

ANTONOPOULOS ANAX

MATURATION IN BARREL, CHARDONNAY

A good combination with oily smoked fish.
Goldish-yellow color. A complicated scent

of barrel, butter, coffee, tropical and yellow fruits.

AAZAPIAHXZ NIK. PERPETUUS
(TOMIKOZ OINOX APAMAY)

SEMILLON, QPIMANZH ¥E BAPEAI

Appovia levoswv: Ainapd Ydpta.

Aapnegpd Kitpvonpdaovo, apwpata eonepLdoedwv
aAAG Kat Bepikokou, BoutUpou Kat kanvou.

LAZARIDIS PERPETUUS

SEMILLON, MATURATION IN BARREL

A good combination with oily seafood.

Shiny yellow-green color. A complicated scent of
citrus fruits, apricot, butter and tobacco.

2KOYPAX ECLECTIQUE VIOGNER
(TOMIKOZ MEAOMONNHZIAKOY OINOY) VIOGNER,
QPIMANZH XE BAPEAI

Appovia ledoswv: Ainapd Ydpta.

Kutpwvonpdowvo Aapnepd. Apwuata BapeAod, kanvou
Kat {apndv o€ @OvTo eonepLdoEdWY

SKOURAS ECLECTIQUE VIOGNER
MATURATION IN BARREL

A good combination with oily seafood.

Shiny yellow-green color. A full scent of barrel,
tobacco and ham in a citrus fruits background.

KORMILITSA TSANTALI

AEYKOZ, =HPOX / AXYPTIKO KAl CHARDONNAY.
BloAoyikng kaAAEpyetag, Aylopeitikog.

[MAoUota naAéta apwpdtwy and voteg
€onepdoeldwy, Bepikokou, AeUKWV avBwv Kat
OLOKPLTLKEG VOTEG aXAadLoU, MPOCPEPOUV OPWHATIKA
noAunAokdtnta nou &edNAWVETAL 0T0 NOTAPL
anokaAuntoviag apwpata poddKvou, Javiapviou
Kat xapopnAtoU. MAoUaoio toopponnpévo owua pe
Cwvtdvia Kat epeckdda otn yeuon.

KORMILITSA TSANTALI

WHITE, DRY / ASSYRTIKO, CHARDONNAY
Agioritikos (Mt Athos), Organically grown grapes.
Crispy yellow, with a herbal nose redolent of floral
violet aromas and mineral tones. Mature and mel-
low, with a nutmeg-Like spice. Rich in mouthfeel,
with a honeyed leesy finish of good length.

CHARLIS 1er LES LYS

CRYSTAL PURITY AND DENSE STRUCTURE.
KpuotdAAvn kaBapdtnta, nukvi dopn,
peydAn duvatdtnta naiaiwong.

PULIGNY-MONTRACHET 1er CRU
LES FOLATIERES CHARTRON
MATURE FRUITS AND ELEGANT.

Npo aAAG auotnpd @pouto,

KopéTNTa Kal apeadtnta.

DAGENEAU

“BLANC FUME DE POUILLY"
A GREAT SAUVIGNON BLANC WINE.
Eival éva kpaoi nou yivetat
anokKA€LOTIKA and sauvignon blanc.



special

LIFAAA MAYPOTPATANO

(EMITPAMEZIOX OINOY) MAYPOTPAIANO

Appovia levoswv: Kpgata oxdpag.

BaBu gpuBpd. Apwpata Buoacvou Kat kapgvou EUAou.
Y16pa poucTik Je pwHAAEEG Taviveg.

SIGALA MAYROTRAGANO

A good combination with grilled meats.
A deep red color with a scent of cherry and wood.

KTHMA ONE AA®A

(TOMNIKOZ OINOX MAKEAONIKOY)
MONTEPULCIANO, MAYPOAA®NH

Appovia ledoswv: Moulepikd Kat NKAvIka TupLd.
Maupokitpivo. Apwpuata dapdoknvou, atagidag,
KapuoLoU, EUAou Kat Bavidtag aAAd kat BloAétag.

KTIMA ONE ALPHA

MONTEPULCIANO, MAYRODAFNI

A good combination with poultry, spicy cheese
Black-yellow in color. A complicated scent of plum,
raisin, walnut, wood, vanilla and violet.

KORMILITSA TSANTALI

EPYOPOZL, =HPOX

AHMNIO, CABERNET SAUVIGNON

BloAoyikig kaAi€pyetag, AylopeiTikog.

Appovia Medoswv: MAoUoleg KOKKIVEG GAATOEG, KUVAYL
Kat NOAGLWHEVA WPLUa TUPLd.

BaBu nopyupd xpwua pe pounnivi avialyeLeg.
Kopdg apwpatikdg xapaktipag @poUtwy Tou
0dooug, cassis, Unaxaptkwyv Kat yAuképtlag, o€
ouvduaop6 Pe YAUKoUg xapaktipeg BaviAlag kat
TpoU@ag anotéAecpa TG NoAUpNVNG naAaiwong o
OpuUwva BapéAia.

KORMILITSA TSANTALI

RED, DRY / LIMNIO, CABERNET SAUVIGNON
Agioritikos (Mt Athos), Organically grown grapes.

A good combination with red meats with rich sauces,
game and aged, ripe cheeses.

Deep purple color with ruby hints. Elegant aromatic
character of forest fruits, cassis, spice and liquorice.
Sweet vanilla character and truffle (mushroom), effect of
long aging in oak barrels.

CHATEAUNEUF- DU - PAPE ORAT 2007
SOFT, MATURE AND FULL OF SCENT.

AnaAd, wpLdo Kat YeUATo nukvd

apwpata, €100 va katavaAwBel veapd.

CHATEAU BRANE - CARTENAC
2eme GR. CRU CLASSE

FULL SCENT OF MATURE PLUMS AND VELVETY
FRUITS.

[MAoUato og apwpata wpidwy daudoknvwy,

pe Behoudva @poulta Kat @péokia o&utnta.



champagnes

DOM PERIGNON

Appovia levoewv: @poUta,

BaAaoccivd Kat kitpva tupld

®pgako, KpuatdAvo kat apketd o&U. H npwdtn
enagn padl tng anokaAuntel nAoUota QUTLKA
apwpata pe 1évouc and Aeukd nnépL Kat yapdé-
via. Opwg apéowg Petd n wpluavon tou Kpaotou
ed@aviletat agrvovtag voteg Kanvou.

A good combination with fruits,

seafood and yellow cheese.

Fresh, crystalline and sharp, the first nose
reveals a unique vegetal, aquatic world, with
hints of white pepper and gardenia. The wine’s
maturity then makes a gentle appearance
before exhaling peaty accents.

MUMM GORDON ROUGE

Appovia levcewv: Ppolta, YAUKEG yeUoelG.
MAouaota Kat yepdtn yelon kKapapéAag,
BaviAlag kat peAol. E&atpetikd dpwpa
PPECKWVY PPOUTWV Kal Aepoviou.

A good combination with fruits

and sweet flavours.

Richy fruity taste. A scents of

caramel, vanilla and honey.

MOET & CHANDON
IMPERIAL ROSE

Appovia ledcewv: Kpéag

Kal HEGOYELAKEG YEUGELG

OMokAnpwpévn, nAoUaola o€ yeuan, oapndvia.

Mta appovikn avapelgn Twv TpLWY NOKIALOV
otaguALoy, pe éugacn ato Pinot Noir, @é€pel 10
anotéAeopa piag @poutwdoug, £viovng oaundviag.
A good combination with meats

and mediterranean cuisine.

the most extrovert and seductive expression of the
Molt & Chandon style. The color is a glowing pink
with dominant red tones and purple highlights.
The aromas are intense and irresistible, a lively
bouquet of fresh red summer berries with floral
nuances and a light peppery touch.

VEUVE CLICQUOT
YELLOW LABEL BRUT

Appovia l'evoewv: Oalacoivd Kat NoUAEpPIKd.
A good combination with sea food and poultry.
(pinot noir 50-55 %, pinot meunier 15-20 %,
chardonnay 30-35 %).

apwoelg oivol sparkling wines

VILLA AMALIA TXEAENOY ASTI MARTINI CAIR VELVET
MOZXO®IAEPO MOSCATO 100% BLANC BRUT
Appovia Mevoswv: Gpouta Kat YAUKd. ‘Evtovo. ehagpd apwpatiko AGHPI

Kutpwvonpdowvo pe @poutwdn apwpuata. pE vOTEG unavdvag, Boutipou Kat axAadiou.
A good combination with fruits, sweets. Great scents of banana, butter and pear.
Yellow-green in color with an aroma of fresh fruits A Gently sweet sense.

MAoUota apwpata @PoUTwV.
Great scents of fruits



TG THEG oupnepapBdvovtat: service 13%, dnpotikdg @opog 0,2%, O.M.A. 13% kat 23%
To katdotnpa unoxpeoutal otnv €KGoon BewpnUEVWY AoyapLaoHwV.
Ayopavopikdg YneuBuvog: Aviwviog Pduniag / General Manager: Antonios Rabias
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